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2025 SUMMER RESTAURANT WEEK
$55 Menu                                 Amuse Bouche to Start                          Choose 1 Appetizer, 1 Entrée, 1 Dessert
$65 Menu                                              Add 3.5 oz Wine Pairings for                         Appetizer & EntréeStart with a Traditional Gin or Vodka Martini – Starting at $16
Enjoy your Martini Playful Pairing Style      Add House Made Chipotle Chicharrons $4
OR
Try a Delicious Espresso Martini $20 Add Chocolate Covered Popcorn $2

Appetizers
Kale Salad 
Apple Maple Vinaigrette, Cranberry, Apple, Onion, Toasted Almonds (VG) (GF)                                               Pairing: Pala ‘Oltreluna’ 2022                              Complete your experience with
Playful Pairings!
Playful Pairings for Winter
  York Peppermint Patty/Dulce Monastrell $15                Xmas Tree Brownies / Ruby Port $15                            Reese’s PB Cups / Lambrusco  $17                                     Oreos / Cream Sherry  $11                                   Snickers/ 10 year Tawny Port $16                      Chocolate Covered Popcorn / Dulce Monastrell $15   Little Debbie Birthday Cakes / Sauternes $17                   Cheetos/ 3.5 oz Sauvignon Blanc $17
See Our Dessert Menu for a Full List of Our Playful Pairing Options!


Little Gem Salad
Blue Cheese, Moon Drop Grapes, Celery,                           Walnut Vinaigrette (V) (GF)                                        Pairing: La Moulinière Bordeaux Rosé 2024                                   
House-made Sausage of the Day                                                                                    Pairing: Ask for Server Recommendation
Hearth Roasted Seasonal Vegetables          Seasoned with Butter (V) (GF)                                                                      Pairing: Post & Beam Chardonnay 2023
Stuffed Mussels 
Asparagus Velouté, English Peas, Lemon Oil  (GF)                                                           Pairing: Umani Ronchi Verdicchio 2023
Entrees
Hearth Roasted Branzino
Lemon, Thyme, White Wine, Olive (GF)                           Pairing: Angel Falls Touraine 2022                      
[bookmark: _Hlk188013638]Coq au Vin Rouge 
Chicken Breast, Red Wine, Lardon, Mushroom, Carrot                         Pairing: Chateau des Jacques Morgon Beaujolais 2021
Pork Chop 
Hearth-Roasted Apple, Potato, Bourbon Caramel (GF)                                                  Pairing: Nia Pinot Noir 2023
Gnocchi  
Honeynut Squash, Pumpkin Seed,                                    Parmesan Lemon Cream (V)                                                    Pairing: ‘Old Soul’ Old Vine Zinfandel 2022
Dessert
Single Malt Butterscotch Pudding  
made with Glenlivet 12-year (V)                                                         Add on Pairing: Capataz Andrés Deluxe Cream Sherry $10                                   
Chocolate Brioche Bread Pudding                  Caramel, Chocolate Sauce, Chantilly                                                                                                     Add on Pairing: Olivares Dulce Monastrell $14                
                                                                                 
HOUSEMADE N/ASIGNATURE COCKTAILS  

For The Flowers    18
Botanical Gin, Strega, Cocchi, White Vermouth 
London Summer    16
Pimm’s NO.1, Cucumber, Mint, Lemon, Sparkling Wine
Witches Brew   16
Rye, Strega, Amontillado, Orange Bitters

Iwate Old Fashioned    18                                                    A5 Wagyu Washed Bourbon
Apricot Manhattan   16
Bourbon, Apricot, Sweet Vermouth, Bitters
LBB Rebujito   14
Fino Sherry, Lime, Mint Leaves, Simple Syrup,       Soda Water, Port Floater 
Sweet Sherry Serenade   16
Amontillado Sherry, Spiced Rum, Apricot, Lemon
For The Birds 16
Pineapple Infused Rum, Strega, Lemon
Greek Side Car   16
Metaxa, Cointreau, Lemon, Orange


RED LIGHT & DRY N/A WINE |Pomegranate, Hibiscus 10 N/A GIN & TONIC | House-made N/A Gin                      12 
   
BOTTLED BEERS
HELLES LAGER | Beale’s Gold, VA                                 9
[image: ]
IPA | Evolution No. 3, VA                                                9	 N/A | Clausthaler, Germany                                          9                      
A 20% gratuity will be added to parties of 6 or more.

GF: Gluten Free   V: Vegetarian   VG: Vegan   



WINES

SPARKLING                 3.5oz/6oz
Rouxvale |Brut Rosé of Merlot | South Africa |NV  7 |12 Strawberry & Raspberry, Tropical Fruit, Brioche
La Ronciere ‘Selva Oscura’ | Extra Brut|                10|18 Malleco Valley, Chile | NV| Aged 6 years on the Lees                                                      Bold Yeast, Brioche, Baked Apples, Jackfruit, Pear
Heidsieck & Co. ‘Monopole’ | Champagne |.187ml   27                                                       White Flowers, Yellow Peach, Honey, Almond	          
WHITES BY THE GLASS      3.5oz/6oz
Angel Falls | Sauvignon Blanc | Loire | 2022           7|12 Intense Minerality, Saline, Chalk, Oyster Shell
Cau-ha-pe ‘L’Eclipse’ |Gros Manseng| Gascony |    8|14 2022  Mandarin Orange, Mango, Melon                                                                                  
Umani Ronchi | Verdicchio | Italy| 2023                  9|16 Green Apple, Peach, Lemon Curd, Almond    
Lagar de Condesa | Albariño | Rias Baixas |         10|18 2022 Lemongrass, Honeyed Jasmine, Sea Salt
Tardieu-Laurent | Viognier Blend | France |2022 10|18 Aromatic Apricot, Perfumed Pear, Peach, Honey                         
Post & Beam | Chardonnay | Carneros | 2023     10|18 Crème Brulee, Ripe Apple, Vanilla, Lemon Pith
Villa Sparina Gavi di Gavi | Cortese | Piemonte|   10|18 2023  Melon, Tropical Fruit, Lemon Zest, White Flowers                                                                                        
Tomtit | Sauvignon Blanc | Marlborough | 2022   11|19 Passionfruit, Green Bell Pepper, Citrus                 
Brooks ‘Amycas’ | Pinot Blanc, Riesling, Muscat,    11|19  Pinot Gris, Gewurztraminer | Willamette | 2023          Peach Sorbet, Ginger, Papaya      
[bookmark: _Hlk210918023]                         ROSÉ WINE                   3.5oz/6oz                
La Moulinière | Rosé of Cabernet Sauvignon,         8 | 14 Merlot | Bordeaux | 2024 Dry Minerality, Red Berries 
The Language of Yes  ‘Les Fruits Rouges’ | Rosé  10|18 of Cinsault, Grenache, Tibouren | California | 2023       Strawberry Rhubarb, Apricot, Lavender, Tarragon, Pepper
Chiusa Grande ‘Lune Vere’ | Orange Wine of          10 |18    Trebbiano | Abruzzo | 2022 Nectarine, Peach, Smoky Rock                                      
REDS BY THE GLASS           3.5oz/6oz 
Haywater Cove 'Night Swimming'  | NV                       7|12                Cabernet Sauvignon, Malbec, Syrah |Long Island, NY |    2019  Blackberry Jam, Dried Leaves, Sweet Tobacco
Old Soul | Old Vine Zinfandel | Lodi, CA                   8|14    2022 Blueberry, Boysenberry, American Oak, Clove
Pace | Nebbiolo | Langhe, Italy | 2022                     9|16 Bold Tannins, Herbaceous, Tart Black Cherry
Château De Varennes Sélections Parcellaires		    9|16                  Gamay | Beaujolais-Villages, France | 2023                                        Ripe Fruity Raspberry, Bubble Gum 
Pala ‘Oltreluna' | Monica | Sardinia | 2022           10|18 Spice, Tart Cherry, Cranberry, Dried Flowers, Licorice     	   
Foxglove | Pinot Noir | Central Coast, CA | 2018  	     11|19    Raspberry, Smoke, Leather
Elías Mora | Tinto de Toro | Toro, Castilla y Leon, 11|19 Spain, 2022 Violets, Coffee, Toasted Oak, Blackberry       
[bookmark: _Hlk213242569]Tenuta Luce ‘Lucente’ | Sangiovese, Merlot |        11|19 Montalcino, Tuscany, Italy | 2022                                      Dried Plum, Espresso Bean, Baker’s Chocolate, Pyrazine   
Chateau Haut Selve | Merlot, Cabernet                  11|19 Sauvignon | Graves, Bordeaux, France | 2020                  Dense and Structured with Red Fruit, Roasted Oak, Pyrazine                 
[bookmark: _Hlk150630092][bookmark: _Hlk150630093][bookmark: _Hlk150630094][bookmark: _Hlk150630095]A 20% service charge will be added to your bill. This charge will go entirely to increasing the wages of our service employees to above the current minimum wage for all employees in DC. Tips are not expected but always appreciated. 
GF: Gluten Free   V: Vegetarian   VG: Vegan   



image1.png
4" |[TTLE BLACKBIRD 9





